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Exploration on the Integration of Curriculum Ideological
and Political Concept into the Teaching Design of
"Culinary Raw Materials'' . A case Study of Livestock and Poultry Raw

Materials

Heng PENG, Suge LIN, Weihui CHEN, Junsheng HUANG * , Xiaorou YANG

College of Teochew Cuisine, Hanshan Normal University, Chaozhou 521041, China

Abstract Comprehensively promoting curriculum ideological and political education is a strategic measure to implement the fundamental task of establishing moral
integrity and educating people. Culinary raw materials is the core curriculum of culinary majors, which is rich in ideological and political elements. In this study,
taking livestock and poultry raw materials as an example, the teaching design of integrating curriculum ideological and political education into culinary raw materials
were investigated by sorting out its teaching contents and excavating its ideological and political elements. Taking livestock and poultry raw materials in Teochew

Cuisine Raw Materials as an example, the teaching design of curriculum ideological and political education was conducted, aiming to provide some reference and

guidance for curriculum ideological and political education of the curriculum.
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Curriculum ideological and political education is an important
strategic measure for schools to implement the fundamental task of
establishing moral integrity and educating people, and it is the in-
novation and sublimation of the educational curriculum concept in

the new era!' >

. As the core curriculum of current culinary ma-
jors, culinary raw materials is a comprehensive curriculum integra-
ting theory, practice and application” ™. At present, in actual
teaching, the effect of integrating curriculum ideological and polit-
ical education into teaching is not obvious, and it is difficult to re-
ally play the hidden educational function led by the value of " edu-
cating people". Therefore, it is extremely urgent to tap the educa-
tional resources contained in the curriculum of culinary raw mate-
rials and forge a large number of socialist builders with tenacious
will, firm patriotic feelings, excelsior craftsman spirit and firm
road confidence, cultural confidence, political confidence and
theoretical confidence. In this study, based on the concept of "
great ideological and political education" , the chapter on livestock
and poultry raw materials was selected, and taking the professional
knowledge of the overview and types of livestock and poultry raw

materials as the main line, a teaching case of integrating ideological
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and political education into the curriculum was designed to explore
its corresponding ideological and political elements and integrate
them into various teaching links, so as to achieve the teaching goal
of establishing moral integrity and educating people. This study
provides reference for the ideological and political construction of

culinary raw materials and related curricula®™"

Definition of the Teaching Dimension System of
Curriculum Ideological and Political Education
in Culinary Raw Materials

In order to define the dimension system of ideological and po-
litical education in the course of culinary raw materials, this study
integrated the specific requirements of " development of Chinese
students’ core literacy" and the contents of Guiding Outline of Cur-
riculum Ideological and Political Construction in Colleges and Uni-
versities, and summarized and integrated relevant ideological and
political education materials contained in the teaching materials
according to the teaching content of cooking materials, so as to im-
plement the fundamental task of establishing moral integrity and
educating people and meet the educational requirements of the new
era and the core literacy requirements of the discipline™’.

In " development of Chinese students’ core literacy" , the spe-
cific content includes three aspects, six major literacy and 18 bas-
ic points™. Tt was found by analyzing the overall framework of
" development of Chinese students’ core literacy" , the core literacy
related to culinary raw materials science includes; humanistic
background, scientific spirit, healthy life, responsibility and prac-

tical innovation. The specific connotation is shown in Fig. 2.
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Fig. 1 Definition basis for teaching dimension system of curriculum ideological and political in culinary raw materials
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Fig. 2 The responding relationship between ''development of Chinese students’ core literacy' and culinary raw materials

Excavation of Ideological and Political Elements
in the Chapter ' Livestock and Poultry Raw
Materials"'

The teaching content of Culinary Raw Materials involved in

this paper was based on the textbook Teochew Cuisine Raw

Materials. The book consists of eight chapters, including introduc-
tion, grain, fruit, livestock and poultry, aquatic products, medici-
nal and edible materials and auxiliary materials. In this study, we
took livestock and poultry raw materials as an example to study the
integration of ideological and political education into the teaching
design of the curriculum Culinary Raw Materials.
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Contents of "livestock and poultry raw materials'

Livestock and poultry raw materials are an important part of
Chinese cooking. This chapter is divided into three parts. Firstly,
the concept, tissue structure and uses of different parts of livestock
and pouliry raw materials are summarized, and their application in
cooking, quality inspection and storage are emphasized to enhance
students’ awareness of food safety. Secondly, the quality character-
istics, variety distinction and cooking application of several live-
stock raw materials are introduced in detail, and students’ food
safety awareness and professional ethics are improved through food

safety incidents. Finally, the processing methods and market

situation of livestock and poultry meat products are introduced to
lay the foundation for students’ professional development.
Curriculum ideological and political elements of ' livestock
and poultry raw materials"

Livestock and poultry are the main raw materials for meat,
which have a long cooking history. The curriculum integrates his-
torical and cultural materials, promotes traditional culture, and
stimulates patriotic feelings and self-confidence. Meanwhile, food
safety cases are combined to strengthen legal education and en-
hance students’ awareness of the rule of law, so that students can
adhere to the bottom line of professional ethics.

Table 2 Ideological and political elements in the chapter on livestock and poultry

Chapter Content

Ideological and political elements

Chapter 5: Poultry and 1. Overview of livestock and poultry raw materials

Livestock
2. Types of livestock and poultry raw materials
(Teochew Beef Hotpot, "Dengying beef" )

3. Livestock and poultry products

(Production of sausages and braised geese, and the chaos in the food market)

Craftsmanship spirit, cultural confidence

('The development process of cooked food, " Butcher Ding’s Dismembering Bulls" )

Craftsmanship spirit, exploration and innovation

Craftsman spirit, professional ethics, dialectical

materialism

Teaching Design of Integrating Ideological and
Political Ideas into ''Livestock and Poultry Raw

Materials"'
The teaching design of integrating ideological and political
ideas into livestock and poultry raw materials was based on the

overview of livestock and poultry raw materials and the professional

knowledge of various types. The curriculum ideological and politi-
cal ideas were integrated into teaching cases, and corresponding i-
deological and political elements were excavated and integrated in-
to various teaching links. Each case design was displayed in the

form of a table, as shown in Table 3.

Design of teaching case 1: Overview of livestock and poultry raw materials

Table 3 Teaching case design of "overview of livestock and poultry raw materials"

Teaching theme

Overview of livestock and poultry raw materials

Textbhook analysis

This lesson is selected from the first section of Chapter 5 of Teochew Cuisine Raw Materials published by Jinan University Press. Chap-

ter 5 mainly talks about livestock and poultry. As an important raw material for daily cooking, livestock and poultry are the basic knowl-

edge that cooking students must master, including the understanding, treatment and preservation of raw materials, and its related

knowledge points are numerous and messy. The overview of livestock and poultry raw materials in this section can well sort out the con-

tent knowledge of livestock and poultry raw materials, and help to build a complete knowledge system, and provide professional guid-

ance for students in cooking learning. It contains ideological and political elements, which can provide students with ideological and po-

litical education.

Learning situation analysis After a period of professional study, students have mastered some basic cooking skills and learned more kinds of cooking materials.

However, they have not learned much about livestock and poultry raw materials and lack professional knowledge, so they need to deep-

en their study of relevant knowledge.

Teaching objectives

(D Students get to know the concept and nutritional components of livestock and poultry raw materials, and understand the functions of

various tissue structures of livestock and poultry raw materials; (2) students should be familiar with the classification of raw materials for

livestock and poultry, identify the characteristics of each part, and make the best use of raw materials; 3 students should master the

quality inspection and storage methods of livestock and poultry raw materials and improve food safety awareness; and @ in the aspect of

ideological and political education, students are subtly given more ideological and political insights.

Teaching methods

(D Flipped classroom: Before class, the teacher instructs students to do a good job of data collection and preview the contents of this

section by watching relevant videos on Superstar Learning Platform; (2) multimedia teaching method : the teacher displays the knowledge

of livestock and poultry intuitively and vividly through pictures and videos; (3) experimental method ; under the guidance of the teacher,

students observe and analyze fresh meat; and @ discussion: in class, students discuss and answer the teacher’ questions in groups.

Key teaching points and

difficulties in teaching

(D Key teaching points: Mastering the tissue structure, nutritional components, quality inspection and storage of livestock and poultry

raw materials; (2) difficulties in teaching: classification, identification and treatment of livestock and poultry raw materials.

( Continued )
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(Table 3)

Teaching process

Teaching links

Teaching contents

Teacher’s behavior

Teachers’ behavior

Design intention

Connecting points

with ideological and

political education

Prelearning detec-

tion (5 min )

Introduction of new

lesson (10 min)

Teaching of new

lesson (60 min)

Introduction on types of
livestock and poultry

raw materials

Concept and nutritional
components of livestock
and poultry raw materi-

als

of
livestock and  poultry

Tissue  structure

raw materials

Classification of parts
of livestock and poultry

Quality inspection and
storage of livestock and

poultry raw materials

Cooking application of
livestock and poultry

raw materials

The

about the concept of livestock

teacher raises questions
and poultry raw materials to test

students’ preview results.

The teacher shows relevant pic-
tures of livestock and poultry,
and plays videos of livestock

breeding in China.

Combining

books, the teacher explains the

multimedia  and
tissue structure characteristics of
livestock meat, and shows the
tissue structure models of typical

livestock and poultry.

The

question: How do students usu-

teacher raises following

ally rough process chickens and
ducks

The

question; Have you ever heard

teacher raises following
of the story of Butcher Ding’s
Dismembering Bulls, and ex-
plains the meaning of the story to

students.

The teacher raises questions a-
bout the experiment on sensory
inspection indexes of fresh meat ,
and guides students to analyze

the anatomy of meat.

The teacher play videos about
storage and preservation of live-
stock and poultry meat, and rai-
ses following question; How can
we store and keep fresh livestock

and pouliry meat

The teacher plays videos about the
types of cooking  techniques
through multimedia, and asks:
How many dishes are included in
the ancient Manchu Han banquet,
and What are the most commonly

used cooking techniques.

Students use what they have
learned before class and the
results of communication in
WeChat group to answer the

teacher’s questions.

Students carefully watch rel-
evant pictures and videos,
and follow the teacher into

the new lesson.

Students listen carefully and
take notes appropriately to
the

observe tissue

mark key points of
book ,

structure models.

and

Students discuss and an-
swer; bloodletting-scalding-
plucking-eviscerating-clean-
ing.
Students answer the ques-
tion and sum up their learn-

ing from the story.

Students dissect fresh meat

in groups.

Students should raise their
hands to answer the ques-
tion, taking the preservation
and storage of domestic live-
stock and poultry meat as an
example.

Students should listen care-

fully, and recall the content

and answer questions.

To test the results of students’
study before class, and sum-
marize common problems for

students and solves them.

Through pictures and videos,
to stimulate students’ interest
in learning, mobilize their en-
thusiasm, and let them better

enter the new lesson.

Through the teacher’s teaching

and  observation  model,
students can understand tissue

characteristics of livestock and

poultry raw materials more
clearly and intuitively.
Let students connect with

their daily life and integrate

theory with practice.

To carry out relevant popular
science for students, arouse
admiration for craftsmen, and
stimulate students’ interest in
learning and establish career
ideals; to improve students’

professional ethics.

After

knowledge, students can intu-

explaining  relevant
itively understand the basis of

meat  inspection  through
hands-on experiments, which
deepens their learning and
consolidates

memory, and

what they have learned.
Let students connect with
their daily life and integrate

theory with practice.

Recalling what they have
learned, students are amazed
at the scale of the ancient

Manchu Han

deepen their national pride.

banquet and

Craftsmanship spirit,

cultural confidence,

exploration and inno-

vation,

ethics,

ideal

professional

professional

( Continued )
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(Table 3)

Connecting points
Teaching links Teaching contents Teacher’s behavior Teachers’ behavior Design intention with ideological and

political education

Summary after class Testing of learning re- The teacher guides students to Students recall what they Students can effectively apply
and exercise conso- sults review the knowledge content of have learned and answer new knowledge and consoli-
lidation (15 min) this lesson by asking questions.  questions. date what they have learned in

class by constantly answering

questions.

Extension after class There are many growth stories of cooking masters on the Superstar learning platform, and students can watch and un-  Exploration and in-

derstand them by themselves after class. novation, patriotism
Thinking questions  Thinking about the concept and main nutritional characteristics of livestock and poultry raw materials, and telling the  Scientific literacy, i-
and homework cooking stories of people around you. deals and conviction
Teaching reflection  Livestock and poultry raw materials are indispensable raw materials for dishes on people’s dining tables. They are

closely related to life, while the processing points are also numerous and complicated. Therefore, when teaching the

content of this section, the teacher should pay attention to guiding students to think about problems with practice,

verify their knowledge with hands-on experiments, and let students know the stories of cooking masters. The lesson

achieved efficient teaching with students as the main body and guided students to think positively in combination with

life practice. However, due to the lack of teaching time, the knowledge points in this section cannot be fully de-

scribed, and the teaching time is lacking.

Design of teaching case 2: Types of livestock and poultry raw materials

Table 4 Teaching case design of "types of livestock and poultry raw materials'

Teaching theme Types of livestock and poultry raw materials

Textbook analysis This lesson is selected from the second section of chapter 5 of Teochew Cuisine Raw Materials science published by Jinan University
Press. This section is a concrete description of the types of livestock and poultry raw materials, which can help students to know the
content knowledge of livestock and poultry raw materials in detail, master the quality characteristics and cooking application of poultry

and livestock, and provide detailed guidance for students in cooking application.

Learning situation analysis After a period of professional study, students have mastered some basic cooking skills and have a general understanding of the knowl-
edge of livestock and pouliry. However, the study of livestock and poultry raw materials is still less, and the knowledge is not detailed

enough, so it is necessary to deepen the study of related knowledge.

Teaching objectives (DStudents should be familiar with the quality characteristics of common livestock and poultry meat and master its cooking application ;
@) they should be familiar with the characteristics of common internal organs and miscellaneous materials of livestock and poultry, and
master their cooking application; (3 after understanding the sales situation of livestock and poultry in the market, students can know
their own career development and abide by the requirements of food laws and regulations; and @ in the aspect of ideological and politi-
cal education, students are taught as many ideological and political elements as possible imperceptibly, so that students can gain more

ideological and political insights.

Teaching methods (D Flipped classroom: Before class, the teacher instructs students to do a good job of data collection, and watch relevant videos of Su-
perstar Learning Platform to preview the contents of this section; (2) multimedia teaching method: teachers show the knowledge of live-
stock and poultry intuitively and vividly through pictures, videos and other forms; 3 divergent association method : students use diver-
gent thinking and combine their knowledge and experience to analyze the causes of some phenomena; and @ discussion: in class,

students discuss and answer questions raised by teachers in groups.

Key teaching points and (D Key teaching points: Quality characteristics of livestock and poultry meat and its cooking application; @) difficulties in teaching:

difficulties in teaching Identification of various kinds of livestock and poultry meat.

Teaching process

Connecting points
Teaching link Teaching contents Teacher’s behavior Teachers’ behavior design intention with ideological and

political education

Prelearning  detec-Introduction of common The teacher raises following Students use the results of The results of students’ study

tion (5 min) types of poultry and question; What are the charac- general communication be- before class are summarized
livestock teristics of common livestock and fore class to answer the by the teacher to grasp
poultry raw materials, to test teacher’s questions. students’ preview situation.

students’ preview results.

( Continued )
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Teaching link Teaching contents

Teacher’s behavior

Teachers’ behavior

design intention

Connecting points
with ideological and

political education

Introduction of new Quality characteristics

lesson (10 min)  of poultry and livestock

Teaching of new les-Quality ~characteristics
son (60 min) and cooking applica-
tion of common live-

stock

of

and exercise conso- achievement.

Summary after class Testing learning

lidation (15 min)

Extension after class

The teacher shows pictures of
livestock and poultry, and sum-
the

common livestock and poultry.

marizes characteristics  of

The

questions: What is the local pig

teacher raises following
breed here; What are the char-
acteristics of meat quality; How

can pig breeds be classified

The teacher teaches the identifi-
cation and harm of brown meat

essence.

The teacher asks questions about
the practice of " Dengying Beef"
in Sichuan, and plays the video,
so that students can summarize

the techniques.

The teacher asks questions about
the different characteristics of
different parts of beef, and in-
the of

Teochew beef hotpot.

troduces development

The teacher asks questions about
recommended famous dishes of
livestock and poultry in students’

hometown.

The teacher plays the video of
yogurt making and explains the

principles.

The teacher analyzes fake cattle
tripes, and students learn to dis-
tinguish true cattle tripes from

false cattle tripes.

The teacher combs the knowl-
edge points in this section and
asks students to complete the ex-

ercises after class.

derstand them by themselves after class.

Thinking  questions

and homework

Students watch related pic-
tures and videos and enter

the new lesson.

Students discuss and think
in groups, share their life
experiences with each other,
and raise their hands to an-

swer questions.

Students listen carefully and

take notes.

After watching the video
carefully, the students dis-
cuss the techniques used in
groups: slicing and baking,
and explain and summarize
the characteristics of the

dish.

Students actively answer af-

ter thinking, and listen

carefully.

Students actively share rep-

resentative dishes in their

hometown.

Students watch the video

and ask questions.

Students analyze the differ-
ences between true tripes
and fake tripes with teach-
ers, as well as the use moti-

vation of merchants.

Students recall knowledge

and complete exercises.

Students’ interest in learning
can be stimulated through pic-

tures and videos.

Let students connect with life
experience, to stimulate their

interest in learning.

Students  should understand
the hazards of related drugs
and strengthen their profes-

sional quality.

Students admire the superb
skills of Chinese cooking, and
their cultural confidence is

enhanced.

To introduce relevant popular
science for students, stimulate
students’ interest in learning
and help them to establish ca-

reer ideals.

Students share famous dishes
in their hometown to enhance

their hometown pride.

Through

students can understand relat-

popular  science,
ed research technology of cook-
ing materials, exercise their
thinking ability, and their sci-

entific spirit is cultivated.

To improve students’ aware-
ness of food safety and culti-

vate good character.

Through exercises, students

can consolidate what they

have learned in class.

There are cooking materials for livestock and poultry in Superstar learning platform, and students can watch and un-

The teacher raises questions about the quality characteristics of livestock and pouliry raw materials, and asks the

students to investigate and find out synthetic meat around you and complete the investigation report.

Craftsmanship spirit

Craftsmanship spirit,
cultural confidence,
exploration and inno-
vation, view of the

rule of law

Exploration and in-

novation

( Continued )
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Reflection after class The contents of this section are mainly common types of poultry and livestock, which are closely related to life and
have strong application. The teacher pay attention to the expansion of cases and case analysis when teaching this sec-
tion, so that students can firmly grasp the knowledge of this section and gain ideological and political understanding
at the same time. However, due to students’ narrow knowledge and biased understanding ability, teachers should ex-

plain based on students’ characteristics.

Blackboard writing ~ Overview of livestock and poultry raw materials
(1) Quality characteristics and cooking application of common livestock meat
(2) Quality characteristics and cooking application of common poultry meat

(3) Common livestock viscera and miscellaneous materials

Conclusions and prospects

At present, China’s catering industry is booming. In order to
meet people’s requirements for high quality in the catering indus-
try, the catering industry needs a large number of culinary profes-
sionals with craftsmanship spirit and high professional ethics to un-
dertake the task of revitalizing and developing the industry. There-
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